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"Speaking  of  hats,"  said  Marguerite, 

"But  nobody  is  speaking  of  hats,"  I  objected,  mildly.     "We  were  talking 
about  the  weather," 

"True,"  said  Marguerite,  placing  a  coquettish  silk  and  straw  model  in  the 
window,  "but  everybody  is  thinki  ng    of  hats.     Don't  you  know  Easter  is  corning? 
I  was  going  to  say,  when  you  interrupted  me,   that  a  person  with  a  turned-up  nose 
should  never  wear  a  hat  with  turned-up  trimming,  and  a  turned-up  brim.     It  gives 
her  a  look  of  suspense.     A  person  with  a  turned-up  nose,  or  the  type  of  nose 
the  poets  call  'tip-tilted',  should  wear  a  hat  which  comes  down  slightly  over  her 
face , 

"If  she  has  a  receding  chin,  or  scarcely  any  chin,  she  must  never  wear  a 
hat  with  heavy  trimming  in  front .  Heavy  trimming,   in  front ,  emphasizes  a  weak 
chin.    A  receding  chin  seems  more  normal,  under  a  hat  which  has  most  of  the 
trimming  at  the  back.     If  one  has  a  receding  chin,  and  a  large  nose,  she'd 
better  wear  a  hat  with  the  same  width  of  brim,  , front  and  back.     If  she  wears  a 
hat  with  a  wide  brim  in  front,  and  a  narrow  brim  in  back,  her  chin  will  seem 
weaker,  and  her  nose  larger." 

"What  about  women  who  wear  glasses?"  I  asked. 

"A  woman  who  wears  glasses,"  replied  Marguerite,  "should  choose  a  hat 
with  a  brim  which  shades  the  eyes.     That  is,  a  hat  which  comes  out  over  the 
glasses,  rather  than  turning  abruptly  from  the  face." 

"please  continue",  I  said,  taking  out  my  pencil  as  quietly  as  possible. 
"You  are  an  authority  on  hats,  Marguerite.    What  else  have  you  learned,  from 
selling  them?" 

"I  have  learned,"  said  Marguerite,  "that  a  woman  should  try  on  hats  before 
a  full-length  mirror.     If  she  sits  down  before  a  small  glass  to  choose  a  hat, 
like  as  not  she  will  "be  dissatisfied  when  she  gets  home  and  tries  the  hat 
before  a  full-length  mirror.     If  she  is  tall,  she  may  have  selected  a  high  crowned 
hat,  which  makes  her  look  even  taller. 
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"My  most  satisfactory  customer  is  a  woman  who  decides,  before  she  even 
looks  at  a  hat,  whether  she  wants  it  to  harmonize  with  her  coat,  her  suit,  or 
a  dress.    Then,  when  she  comes  in,  she  wears  the  garment  that  she  expects  to 
wear  most  often  with  the  hat  she  is  buying.  She  is  an  older  woman,  with  angular 
features.     She  never  wears  severe,  tailored  hats,  but  selects  those  with  curved 
lines,  draped  effects,  and  soft  colorings.   She  avoids  severely  tailored  styles, 
because  they  emphasize  the  angular  lines  in  her  face.     As  we  women  grow  older, ^ 
we  lose  some  of  the  regularity  of  features  and  perfection  of  skin  that  we  had  in 
youth,  and  sof t  lines  are  more  becoming  to  us  than  severe  lines. 

"I  never  'rush'  a  customer  who  is  trying  on  hats,  because  a  hat  is  such 
an  important  article  of  a  woman's  v/ardrobe.     The  hat  serves  as  a  background 
for  the  face.    A  hat  which  is  not  becoming  detracts  from  one's  personal  appear- 
ance, and  spoils  the  effect  of  whatever  else  is  worn  with  it.     Time  and  patience 
are  often  needed,  when  one  is  searching  for  a  hat  which  brings  out  the  best 
points  and  conceals  less  attractive  ones,"  concluded  Marguerite,  as  she  tacked  a 
lining  in  an  Easter  bonnet  of  Lipstick  red.     Yes,  indeed,  Lipstick  red  is  one 
of  the  new  spring  colors. 

Marguerite  told  me  so,  and  she  has  all  the  up-to-date  information  about 
hats.    But  when  it  comes  to  cooking  -  you  see  Marguerite  lives  in  a  bachelor 
apartment,  and  if  it  weren't  for  her  trusty  can-opener,  I  don't  know  what  the 
poor  creature  would  do.    When  she  plans  a  meal,  it  sounds  like  this:  Canned  meat, 
canned  beans,  potato  chips,  a  bottle  of  olives,  canned  peaches,  and  a  box  of 
crackers.    What  a  life! 

Let's  see  -  Saturday  is  St.  Patrick's  day  -  isn't  it?    I  must  ask  Marguerite 
out  to  dinner  Saturday  night,  for  an  Irish  Stew,  with  dumplings,  and  for  dessert 
I'll  have  Coffee  gelatin,  with  whipped  cream.    Weed  a  fresh  vegetable, too.  Maybe 
I  can  get  some  caulif lower .     Let's  get  this  menu  organized,  and  see  how  it  sounds: 
Irish  Stew  with  Dumplings:    Buttered  Cauliflower:  and  Coffee  Gelatin  with  Whipped 
Cream,    Do  you  think  the  Menu  Specialist  would  approve  of  that?     I  have  a  suspi- 
cion that  she  would. 

The  Recipe  Lady  taught  me  how  to  make  an  Irish  Stew,  with  Dumplings.  There 
are  nine  ingredients  in  her  stew. 

2  pounds  breast  of  lamb  or  mutton         1  tablespoon  flour 
2-1/2  cups  boiling  water  4  carrots,  diced 

2  onions,  diced  2  turnips,  diced 

4  potatoes,  diced  Salt  and  pepper 

1  tablespoon  chopped  parsley 

I  am  going  to  repeat  so  you  may  check  the  nine  ingredients  for  Irish  Stew; 
(Repeat ) 

Sear  the  meat  in  its  own  fat,  with  the  onions.    Add  the  boiling  water,  and 
let  the  meat  simmer  until  nearly  tender.    Add  the  diced  vegetables,  and  seasoning, 
and  cook  for  15  minutes.    Mix  the  flour  with  enough  cold  water  to  make  a  smooth 
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paste,  add  to  the  stew,  and  stir  until  it  thickens.     Then  add  the  dumplings, 
cover  the  kettle  tightly,  and  cook  for  15  minutes  longer.    By  this  time  the 
vegetables  should  be  tender  but  not  overcooked. 

Now  the  dumplings.     Should  I  tell  you  again  how  to  make  dumplings?  They're 
so  easy.    But  perhaps  I'd  better  broadcast  the  recipe,  for  the  sake  of  women  just 
learning  to  cook.     You  can't  buy  dumplings  in  cans.     Five  ingredients,  for 
dumplings : 

1  cup  flour,  sifted  1  egg, 

2-1/2  teaspoons  baking  powder        5-1/2  tablespoons  milk,  and 

l/2  teaspoon  salt 

I'll  repeat  the  five  ingredients  for  dumplings:  (Repeat). 

Sift  the  flour,  baking  powder,  and  salt  together,  beat  the  eggs  well,  add 
the  milk,  and  mix  with  the  dry  ingredients.    Drop  by  small  spoonfuls  into  the 
Irish  Stew.  Cover  tightly,  and  cook  for  15  minutes.     The  top  must  not  be  removed, 
while  the  dumplings  are  cooking.     If  the  steam  escapes,  the  dumplings  will  not 
be  light. 

Now  we're  ready  for  the  dessert  -  Coffee  Gelatin  with  Whipped  Cream. 
Uncle  Ebenezer  says  this  is  his  favorite  dessert,  next  to  Upside-Down  Apple  Cake. 
He's  very  partial  to  Upside- Down  Apple  Cake. 

The  recipe  for  Coffee  Gelatin  and  Whipped  Cream  is  on  page  53  in  the  Radio 
Cookbook,  so  if  you  have  a  cookbook,  you  needn't  listen  to  me  any  longer  today. 
The  four  ingredients  for  Coffee  Gelatin  and  Whipped  Cream  are: 

2  tablespoons  gelatin.  1  quart  hot  coffee,  and 

l/2  cup  sugar,'  1/8  teaspoon  salt. 

I  know  you  want  to  be  sure  of  the  four  ingredients  for  Coffee  Gelatin,  so 
I'll  say  them  again:  (Repeat). 

Dissolve  the  gelatin  in  about  1  tablespoon  of  cold  water,  and  combine 
it  with  sugar  and  hot  coffee .     Serve  with  whipped  cream,  or  with  plain  cream. 
If  desired,  just  before  the  gelatin  sets,  combine  it  with  unwhipped  cream,  and 
let  stand  until  firm. 

To  repeat  the  menu:     Irish  Stew  with  Dumplings;  Buttered  Cauliflower; 
and  Coffee  Gelatin  with  Whipped  Cream, 
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